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egg whites until foamy, gradually add re- 
maining sugar and beat until stiff. Pile 
lightly around edge of dish. Bake in mod- 
erate oven (350°F.) 10 minutes, or until 
golden. Drain peaches, reserving 2 cup 
syrup. Put syrup in saucepan with corn- 
starch and lemon rind and cook, stirring, 
until slightly thickened. Put peaches in 
center of dish and top with the sauce and 
dabs of jelly. Makes 4 to 6 servings. 


POLYNESIAN CHICKEN 
(Saturday, April 22) 


1 frying chicken 1 tablespoon 
(about 3 lemon juice 
pounds), cut up 1 tablespoon 

Salt and pepper cornstarch 

14 cup margarine, 1 tablespoon 
melted brown sugar 

2 teaspoons steak 14 cup toasted 
sauce slivered almonds 

1 cup unsweetened 14 cup toasted 
pineapple juice flaked coconut 


Wash and dry chicken and season with 
salt and pepper. Put on broiler rack and 
brush with mixture of margarine and 
steak sauce. Broil slowly, turning several 
times and brushing with margarine, 45 
minutes, or until browned and done. Mix 
next 4 ingredients until smooth and cook, 
stirring, until slightly thickened. Add rest 
of ingredients and season with salt and 
pepper. Put chicken on a hot platter and 
pour sauce over top. Makes 4 servings. 


